
2 large chicken breasts, halved and
pounded to even thickness to make 4
cutlets
1 tsp coarse salt
1/2 tsp black pepper
1/2 tsp garlic powder

Liberally season chicken with salt, pepper, and garlic powder.1.
Heat large skillet to medium-high. Add 1 Tbsp olive oil and heat until
shimmering.

2.

Sear chicken for about 4 minutes per side until internal temperature reaches
165°F. Remove chicken from skillet and tent with foil on plate.

3.

Reduce heat to medium and add remaining olive oil. When oil is hot, add
garlic, tomatoes, and basil. Allow the tomatoes to cook, stirring as needed,
until a sauce forms and tomatoes have burst. Adjust seasoning to taste.

4.

Return chicken to pan and baste with tomato sauce while the chicken comes
back to temperature. Garnish with fresh basil and serve.

5.
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Leafy Greens: Store leafy greens in the fridge in a perforated plastic
bag. If you chop and wash ahead of time, spin the leaves dry before
putting back in the bag with a dry paper towel to absorb moisture.
Refresh by plunging them in ice water 15-20 minutes.

Melons: Watermelon can be kept  at room temperature or
refrigerated if you have space.  Cover cut melon with plastic wrap
and keep in fridge. Keep cubes or slices in an airtight container. Eat
within a week after you cut it open. 

Peaches: Allow unripe peaches to ripen in a closed bag or container
on a countertop; or out on the counter. Cut peaches can be kept for
3-4 days in the fridge. 

Onions: Candy onions are not yet dried, so for best storage, keep
refrigerated.  If you start to see green sprouting,  onions are still
good, just use soon.  Green onions should always be refrigerated.

Sweet Corn: Plan to eat your corn soon after you receive it. As time
elapses after harvest, the sugars turn into starches, and the corn
loses its sweetness. To store, refrigerate sweet corn as soon as
possible. Keep husks on. 

CHICKEN POMODORO

Adapted from simplywhisked.com

2 Tbsp olive oil, divided
3 garlic cloves, minced
1 pint cherry size tomatoes
2 roma or slicing tomatoes, chopped
1/4 tsp dried or thinly sliced fresh basil leaves
fresh basil, thinly sliced, as garnish

2 Tbsp oil
1/2 c diced yellow onion
4 cloves garlic, minced
1 jalapeno, finely diced
6 ears corn, kernels cut from cob
2 zucchini, diced
1 bell pepper, diced

Heat large pot or pan to medium. Add oil, onion, garlic, and jalapeno. Cook
until soft and fragrant, about 5 minutes.

1.

Increase heat to medium-high. Add corn, zucchini, and bell pepper. Cover
and cook, stirring occasionally, until zucchini is soft and corn is a bit brown
around the edges, about 15 minutes.

2.

Stir in the lima beans and cook until warm, about 3 minutes.3.
Remove from heat. Stir in remaining butter, basil, salt, pepper, and paprika.
Serve warm.

4.

CORN SUCCOTASH

Adapted from liveeatlearn.com

2 c lima beans
2 Tbsp unsalted butter
1/4 c fresh basil, chopped
1 tsp salt
1/4 tsp black pepper
1/4 tsp smoked paprika



What’s in a Name?

Most of you seasoned local foodies know the names of certain varieties of

vegetables you like. Peaches and Cream sweet corn and Black Krim or Green Zebra

tomatoes, for example, are some varieties that taste awesome. On our end, we

want to plant the varieties you love, but we take many factors into account, like

hardiness, disease resistance, yield potential, appearance and organic availability,

to name a few. But ultimately, flavor and nutrition are what it is all about. 

The first planting decisions were made long ago. No genetically engineered seeds

or plant material will ever cross the Elmwood Stock Farm cattle guard on the UPS

truck that delivers shipments to our packing shed. That decision cuts out lots of

sweet corn, potato, and squash varieties that are available to other farmers. 

Organic farmers are required to use certified-organic seeds and plant materials

(which are always GMO-free). This rule made it difficult to source the varieties we

wanted in the early days, but it also spurred many farmers to become organic seed

growers to meet the demand that the rule created. Now there are several seed

companies that specialize in offering high-quality, organic seeds in the varieties

that market farmers like us are looking for. Johnny’s Selected Seeds, High Mowing

Organic Seeds and Seedway are three sources we go to first. Some crops, like

broccoli, have limited organic-seed availability, which we have to live with. There

are specialty potato, ginger and sweet potato growers that we buy from directly.

Seeds are naturally variable in their size and shape which can make it difficult to

place them in the greenhouse trays for germinating. The brassicas like broccoli,

kale, and cabbage are small and round, so they handle well in our vacuum seeder,

but the irregular long-skinny lettuce seeds will not. The vacuum seeder is a gizmo

that sucks air through a pattern of tiny holes in a metal plate that matches up

with the trays we use. The seeds roll around until there is one seed stuck to each

hole, the plate is lined up over the tray, the vacuum is released, and voilà, a single

seed drops in each cell of the tray. In the last few years, clay coatings have been

approved for use on organic farms, so we can use our vacuum seeder, rather than

flick them one at a time into the cells. But not all the varieties we like to grow

have the coatings; we still spend a lot of time flicking seeds into greenhouse trays.
 

Every year, we start with varieties we are familiar with as the basis of our

production for the year. Many are names you are not familiar with, but they are

tasty and meet the production attributes we are looking for: good germinators,

sturdy stems, resistance to fungal spores, etc. As discussed in a recent

newsletter about sweet corn, husk coverage is important to produce clean organic

corn. Good foliage canopy is important to protect peppers from the scalding rays

of the sun. Cold tolerance is important for spinach and lettuce for our fall-winter-
spring production period. Some squash varieties just can’t take the heat of
summer. We scour various university websites and several trade publications
evaluating variety trials which rate these attributes as well as yield potential.

We also experiment with new varieties in hopes of finding one that grows and
yields well and tastes great. We learn about varieties that our farmer friends
have tried and liked, too. Remember the cranberry potatoes we had years back?
Customers loved them, but they are low yielders, which equates to a high cost of
production. Same for Yukon Gold potatoes, so we grow Yukon Gem potatoes
instead. Everybody loves them, including us. The hard neck garlic we have most of
the year is called “Little old lady from the farmers market garlic,” or just “little
old lady” for short, because a little old lady customer of ours at the Lexington
Farmers Market brought us some because she liked it so much. We divided the
cloves, planted them, saved them back and propagated them out a few years so
now we grow enough for all our CSA members and market customers. It is not
only tasty, but has the practical attributes of sturdy, good cold tolerance, good
husk coverage over the bulb, etc. 

We save some of our own seeds from year to year, but that can be tricky too. If
seeds are not properly harvested and stored, the germination rate may be low.
Seed size and shape can be quite variable on some crops like corn. Look closely
the next time you have an ear of corn. The kernels at the tip are more rounded and
those in the middle tend to be flat. This can cause problems when it comes time to
run them through the planter in the field. But for the heirloom varieties we like
for corn meal, we take the time to sort them, so we can preserve the strain we
have developed. Some plant diseases can be endemic to the seed, others may
hitch a ride on the outside of the seed. For these reasons, we support the organic
seed farmers that know way more than we do about that stuff and keep the
problems out of here. We set back potatoes for sale through the winter and to
plant the following year. Potatoes do not always keep well all winter, and we are
glad to support specialty seed potato growers, so we get some new each year. We
can get the sweet potato slips we like from other farms which is good, because it
is not easy to maintain the varieties we like by starting our own slips each spring.

There are many, many names of all the varieties of all the items we grow. Some
you will recognize, others you won’t. Regardless, rest assured we grow the best-
tasting varieties for your enjoyment—free from genetic modification—even if you
have never heard of them. —Mac


